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At the bakery our group picked out
some cookies, bread and

scones. We took a tour of the
bakery — it was cool. Then
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everybody started hanging

out outside.

Bakery Taste Tests

By Dani W.

Everyone in publishing

walked to the Eugene City Molasses

Bakery to taste the delicioys, Peanu(t)itrjrt]teearl Chocolate

sugary, chewy, tasty.....wait, Oatmeal Raisin

I’'m getting off topic. We tried

4 different kinds of cookies

(molasses, peanut butter, oatmeal chocolate chip, and oatmeal raisin) and rated

them from 1 to 3 (3 being awesome, 1 being horrible). The chart shows the
average scores. Oatmeal chocolate

3 chip was the favorite, and molasses a
close second.

Then we tried the breads. Polenta was
the favorite (left).

Raisin

As the final part of our taste
testing of the bakery, we tried
three different pastries: almond
croissant, chocolate croissant,
and a marionberry scone. We
started out using the same
rating system as before, but the
chocolate croissant was so good we
had to add a fourth rating!

Almond r0|ss
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